SCHOOL OF uOK
ULTIMATE CHEF CHALLENGE © ™™

Knives out! (Only kidding - we use cleavers)

The Ultimate Chef Challenge is our most competitive team event.
Each team goes head-to-head to unearth the ultimate brigade of
chefs in your company.

Join us for one of our highly sought-after and fun-
filled cooking events! This exciting activity not only
provides a great opportunity for team building
but also allows you to learn a new skill together.

Everything you need, from the ingredients to
professional instruction, is included. After the
cooking session, we'll all gather to enjoy a
delicious shared meal, where you can savour the
fruits of your labour. Medals are also included for
the winning team, earning them the title of best
chefs.

Price per person starts from £135+vat
depending on the size of the group.

Minumum of 10 people, max 50
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¢ Kimchi Mandu Dumplings * Vegetarian Spring Rolls
* Vegetarian Japchae Noodles s Ginger & Spring Onion Chicken
¢ Chicken Bulgogi e Special Fried Rice
o Vietnamese Menu 1 @ Singapore & Malaysian Menu
* Vietnamese Spring Rolls * Rojak Salad
* Sweet Potato & Chicken Curry e Kapitan’s Chicken Curry
* Glass Noodle Salad e Jigozi
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* Summer Rolls with Nuoc Cham
¢ Ginger Chicken Stir-Fry
o Chargrilled Pork Skewers

. Japanese Menu

* Gyoza (pictured above)
¢ Teriyaki Chicken
¢ Yaki Udon Noodles

* Thai Spring Rolls
¢ Thai-style Noodle Salad
¢ Thai Green Chicken Curry

Most dietary requirements can be catered for.

0333 358 4220 @ events@schoolofwok.co.uk

Contact Us




